[High pressure processing of spices in atmosphere of helium for decrease of microbiological contamination].
The aim of the study was to investigate the microbiological decontamination of coriander and caraway when HPP technology was applied in elevated temperature in helium atmosphere. The HPP and heat treatment was conducted for 30 minutes at 800 and 1 000 MPa and temperature range was 60 - 121 degrees C. Contamination with aerobic mesophilic bacteria was decreased by about 2 logarithmic cycles. Total elimination of coliform and yeast and moulds was observed. The efficacy of HPP treatment under helium atmosphere depended on the content of the water in tested samples. It can be concluded that high pressure treatment under atmosphere of helium, combination of proper high pressure and time improved the microbiological quality of spices.